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Abstract

This research concerned the development ready-to-cook with low energy green curry.
The purpose was to study and develop a Low Energy Thai coconut milk curry recipe as
a healthy semi-finished dried food in accordance with current consumer demand, value, and
peferences. A questionnaire was utilized to collect data from general consumers in order to
study and generate a standard recipe. In an experiment, a recipe was developed by using fresh
skim milk to partially replace coconut milk, thus increasing nutritional value. The researcher
used a sensory quality assessment with panelists together with experts. The most accepted
recipe was studied in terms of nutritional and research was conducted concerning
the procedure for dried, ready-to-cook, and semi-finished food through a freeze-drying process.

According to the study results from the questionnaire survey, the preferences of
consumers for Thai coconut milk curry were mostly for green curry (X = 3.71). In the case of
semi-finished/finished food products containing coconut milk curry, nearly half of the
consumers (40%) decided to buy green curry products. This conformed to the factors of
selection for buying semi-finished food, which consumers tended to buy, liking cleanliness and
taste according to preference at a high level (X = 4.71, 4.60 and 4.56). The researcher selected
to study and develop a green curry recipe applied from a standard green curry recipe from
previous research dealing with the development of standard Thai food recipes for different
ceremonies (Phongsak, 2020), with the most acceptance by panelists and experts at an overall
preference level of X = 8.13+0.86. The recipe was studied and developed by using fresh
skim milk to replace coconut milk at the 50% level, which was mostly accepted with an overall
preference level of X = 8.30+0.79. The fresh skim milk to partially replace coconut milk in
Thai curry has low energy and more nutrition as standard. Finally regarding the study of

ready-to-cook process with freeze drying.
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ndusa FaUUIUNAY 13 (33.3) 6.70 (0.99)

AR YaUUIUNAN 13 (43.3) 6.97 (1.03)
ANUYRUlAETI YOUUIN 13(33.3) 7.20 (0.99)

3 anuwauzUIINg YaUUIUNA 12 (40.0) 7.27 (1.51)
i YULN 11 (36.6) 7.55(1.08)

nau YOUNIN 12 (40.0) 7.60 (0.89)

ndusa %aumnﬁqm 13 (43.3) 8.03 (1.03)

ERAAL YoUNNTIan 15(50.0)  8.13(1.07)
ANNYBULAYT I maumnﬁqm 12 (40.0) 8.13(0.86)

5.2.2 MIANYINITERNT UM TEA ULz au lUN TN AIUIEATUN AT LI NUAANT 1Y

T unanv AUl uenARNUNEIUINEIY TNUAZATNUTIULNLTEINIIU ATHUFIUN 3 (NYANG

wavAnz, 2544) Wugnsumsgiununsnaaeddunmaduiuenaununzd oaandsuuaziiiy

ANAMITLATUINIT 91 3 SEAUNITNAGRY AiD Soua 25 Sauay 50 waviouay 75 AINN1T19N 3 uagyi

NMSWsENAIREN WaUszlluaanMMaUsEamMaduiauesiieg19e1s Inenaaeudy 31U 30 AY

warHiieIuey lognsnangn fAe naLnunTEAUTeYay 50 WARINAAINITINN 4

M19199 3 USinadinysenaunlddmsunsiaugnsunaliennnng aanaany

YSunaunld waneanule nsy wazsosay

L dwusznauunslne gasian ldunvnduuenaunungi
# . gATUINTFIY . . .
(wneLligmau) Sowaz 25 Soway 50 Sowar 75
nfu Sewaz nfu  Fowar nfu  Jewar 3w Sowar
1 WINUWAATEINIU 100 8.33 100 8.33 100 8.33 100 8.33
2 WINgd 440 36.66 440 36.66 440 36.67 200 16.67
3 wngh 660 55.00 360 30.00 60 5.00 - -
4 unvatuue - - 300 25.00 600 50.00 900 75
U 1,200 100 1,200 100 1,200 100 1,200 100
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A15190 4 Wan1sUsEuAMA NN TEAIMAUR AN BNAABUNTEBNT UM TEAUNTHAIUT USun

NALNUNILNZEN (N = 30 AW)

gasil anwaznUsTandunE fiszu 3 (Gevaz) X (+ S.D)
ans anwauyUIng YOUNN 11 (36.6) 7.13(1.16)
nauny @ LBOUNN 13 (43.3) 7.13 (1.07)
Yoway  nau ¥aULn 16 (53.3) 7.23 (1.25)
25 nAusa %aummﬁqm 15 (50) 7.33(0.84)
TEU YouUNINTIan 12 (40) 7.63(0.89)
ANNYBULAETIN maumaﬁqm 16 (53.3) 7.57(0.72)

ans anwauyUIng YOUNN 15 (30) 7.43 (1.00)
nauny @ ¥aUUIUNAS 11 (36.6) 7.53(0.97)
Yovay  nAU LBOUNN 12 (40) 7.90 (0.84)
50 nAusa ¥aUUIUNAY 15 (50) 8.23(0.89)
AR YUNIN 16 (53.3) 8.27 (0.82)
ANTOULAETIN ¥aUUIUNAS 14 (46.6) 8.30 (0.79)

gns anwaurUIng YOULN 15 (50) 7.40 (1.27)
nauny @ LBOUNN 13 (33.3) 7.20 (1.37)
Yovay  nAu OUUIUNA 10 (33.3) 6.97 (1.35)
75 néusa YBUUIN 10 (33.3) 7.40 (1.27)
AR YUNN 8 (26.6) 7.47 (1.43)
ANTOULAETIY YDUNIN 15 (50) 7.40 (1.13)

5.2.3 MIWTHUN BUUTUIUNE W ULAZA UAINILATUINIT WU FATUNUTEINITUY

wesguliusunamdnuasluduuinnia wasliauedmiadaguinisiesnii gasunaleininu

nlfunvnduenaununed Sevar 50 §37emuinaualaguInsiagldldsunsudnsagy

Thai NutriSurvey Version 2.0 (nN51aunsly, 2551) Aen15191 5 wudn gasianunadeamvanulduuuingiu

WENALNUNEIA S DAL 50 TUSUIUNG 99U 923.90 Alawmass (anad $o8ay 37.85) USualusiu

122.18 n3% (anas Sevay 47.73) Waleuangnsuinsgiuunadeviuildneinugns uasiinuan

PELAYUINISUINTY 819 WUSAU WNLTUSo8aY 31.42 WAAWIUN WINTUSaaY 82.32 MWD 1 WLUU

Soray 7346 wazldsuiniud 2 uesswwdnandwiniinasoussdnsamnsadadindonuniveyud

gnsieSuaiessuulssamuazanud inuieeay 100
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A1599 5 USUIUNEIIULAEAMAINILATUINITUDNTEINIIUAATUINTTIULAL AT ALY

YLVIALULUENALNUNETIUEIU Sgay 50

U3una fagns

i AMAMNINLATUINTG . Wiy
gmmmg’m ’s\‘!ﬁli‘l’lﬂLL%Ui@ﬂﬁ% 50
1 Wd9U (Energy) 2,440.20 Kcal  1,516.12  Kcal anas 924.08  Kcal
2 aslulawsn (Carbohydrate)  66.90  e. 7769 q Wisdu 1079 .
3 Tsfiu (Protein) 3011 g 4391 o sty 13.80 ¢,
4l (Fat) 233.78 g 122.18 . anas 111.60 g
5 3n8ue (Vitamin A) 0.00  RE. 0.00 RE. - RE.
6 Aen3iud 1 (Vitamin B1) 0.13  me. 0.49 me. Wi 0.36 me.
7 Anfiud 2 (Vitamin B2) 0.00  mg. 198  ma. WisTu 1,98 me.
8  Andiud 6 (Vitamin B6) 0.00 mag. 0.00 me. - meg.
9 Adud 12 (Vitamin B12) 0.00  ug. 0.00 ug. - ug.
10 wmén 9173 (ron) 0.00  mg. 120 me. WisTu 120 me.
11 weal@ey (Calcium) 186.80 mag. 1,056.80 mg. Lﬁu‘léjju 870 mg.
12 T3 (Fiber) 710 s 7.10 . - q.

5.3 Wefinwvuuuninunadgimnuaandsnulasldusaanaunungi lagldinaia
MOINYIAARSNTEUIUNITOULIAS Freeze Dry
5.3.1 nM3uUs3uemisnsdnsagu wnadeamaundaulss Arenszuiun1sniensie
wNPeIMIuAsdsagUnTaNUT ANIuNTEUIUNITEULIING TSI (A15UN 2) Tautiuanad
L ONAFBUANNINNNNIYAINGAIELAT BILONININGIAIANT NUTT WNATYINIIUNHIUNTLUIUNTT
Wswns1e dA1ANuTWaRds 2.53+0.01 NAIUIMTNNINTFIUNTNAG0UARY 5.01+0.01 vIla1u15e
Wusnwlduuaniu denndesiunasuideass Ewa and Aleksandra (2021) Anwinansenuuas
N5UA g uLUAIUeRIg URNANIUNTEUIUNITHS¥As18 WUl guuzlWeina gudngn guilnnes
LAzgULAINIT BUWIINTIATIY HANANTUREY 2.0£0.2, 2.6+0.1, 2.3+0.1 Uag 2.9+0.1 AUFIAU
WAL VAFBUANALAYNITAANAULAIYDILNATLINITUDULAVTIATIENITDUUTS WU 08198103
fAnaagueda L* Wiy 49.61+0.10 A1 a* Wiy 1.3320.01 uag A1 b* iy 20.94+1.07 Fadl
i Y a Y a H A A ' v a ) A o =
AlnaAesiuunadgImmiuveamal Wiinadlddiginaainavednalfeeiu uasiilet unade i
=< o & £ A a H & o e Y J IS
Asdusagunsendseluusenoveomsauaninlaenisiiudn Wednd waskn wudl wnadeImanu

W3wns1enadniogy femadnuneresd savnf wazniusa InalAIiuMNUTEIMIUEATUIRTIILAY

(Ewa, 2021)
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JUT 1 unadgamvnnueuliensensy

6. d@yUNa

MNMUITEN IR LT ganuldunrIniuLenawnuNE R e U N7 SEag 50

v

o & Y  aa Yy =i v o 9
sdusagunsendss lnsudssuaieisnisevuianseasenanuduiiluanizgyayinie lngiaun

)

o £ Y Y o o
INUNATLIMNINUGATUIATIIUY (WYANA Lazamy, 2544) NlATUN1sEauT UM NAdaUTLLAY

N v ! a Al 1 N a o a o
LYY IYIEYLLEI WUIN LLﬂQLTH?V?WUWImu@WUIﬂ%u’]ﬂW? ll‘Uill']iu‘waQQWULLagﬂiuqmlﬂﬂuaﬂaﬂﬁﬂﬂ

ey

gRTUINTTIUAL anasToeay 37.85 uazSesar 47.73 auawiu uaglinuAmalnruinig @1581m3

TWsfu Fandiu ussnn 019 waaideu saawman wagdnnduduindu Tudunisuussleuniesiae

AsEUIUNINEYRTIE 9nsiuSnwlauIunTuy darauduaede 2.53+0.01 finnmdnuinsgiu
a 1 Y v = o &

N151AA0AaY 5.01x0.01 9¢TEAUNINTIINVRIDMNITBULTINIENSTU AuUTEn1ANTENTI

a1515ugalddneglunquussinmfendu drunandusagy ndndusigudnsaguidudu Wi

Futszyu lnenshusumetiseuunsauuslng e1adiduusznaudu 9 (au dn, e, 1@y el

Qe o

@ v a Qv Y o v Yy v < & = & o v a
L‘UUG]U) "Vﬁ@'lllﬂlﬂ NVIQ‘I‘NE‘ULL‘U‘UGUU VDIUUAIILVHUUU AN LR LHA NILYINNLARND 1890 AU 8N NQ‘Q‘U
AaeLied e osnsdniaguaiang wawnsdniagy lnsegluinasiniuguaiuusznianssnsas

415715048 (2UUT1210) WA 2543 1383 9113Nd593UTnadn uazillefuaninusznovaimslain
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pudnamiivnzan ladnuasiedaifidesns 98131150 AN MMFIUE NAUTA LagTAVIA
vosunadorvnuluseiuiivensuld wazdiforvgliniseensulddmiunsuysglemsouuia
wieudsaiteguam lundnasimadensuguamdmiuiuslaafidureunismueimsinedsl
USunaundsanusaslusiuas

VA v A Y

g & [ v a [ 3 J4 [
vailidediverauauuriuimelunmiauunsuusgunanduaienns Tunilidunisiaun
IS < o & o v A = [ < o !
wNeTEImURsELSIsUnToullnensldinsemiFanseluseauauiadn mndiludesenanunse
anidunislagldiniesdeluszdvgnamnssuieiauindndausiuussuormsounianiensen
AMAINUINTFIU AIAUAINILATUINIT AsENyenIsUseandula wagldaiduas saudunis
AATILAAUNINVDIDIMITANNUTENIANTENTWAT1TUEY W aTunsilouemsmungrineuasse
gonddnudUsenaunisiuseRuanaInTIulageenwuUUTINILDE@EN YUET kasNITEAuAUAT
Igmnumdnnissudaduinnmunzay eanuuulall wusud dlawnuviensi Wduimhnduazfge

seylvilaanmungungeImsignaes

7. AnAnssuUIzNA

nuAtetazauysallaildmnlaildfumuugihuazmsatuayunuidenn anduifouasiamn
uvingdomaluladsuuseasnulnduns AldeutAyuiteuvszautuseld Uszsleudsyanm
2565 Lt an5AnwILaENINARITALIWITY SniedesvovounmanguTIng 1 Auay
A8 Aanginemaniuazinaluladililonta Wanuraewde wesdesuisnisdniunis
sisluduenans anudl gunsal indesflowndedldlunismeasuiionuidelvauysaluassiuiu
YUBUAM 813158 M3.33M31 UABIUTIN 813158 AT, AL 4 WAANIAITTAVITVIINGINTT
wsgUemsHarnsUsENoUDIMS AU nwIAuNTIve nIvaaes uarveveuAMKIT BTy
suemsineluaniuuszneunisiiaazinalvideya uazdiiAsadaddunismeuuuvasununas

MuuuUsziliunaaeuTudieg1sens veveunaluetnegs 11 o lonadl
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